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QUICK BUTTERMILK ROLLS 


Everybody loves the old-fashioned 
flavor of buttermilk, and these are so 
easy. Make them up fresh for dinner. 


Yq cup warm water 1 tsp. sugar 

G) (not hot—110 to 115°) 1 tsp. salt 
1 pkg. active dry yeast 3 tbsp. soft shortening — 
Yq cup lukewarm buttermilk 22 cups sifted GOLD MEDAL Flour 


Yq tsp. soda 

{n cup, dissolve yeast in water. Stir in buttermilk, soda, sugar, salt, shortening, and 
half of flour. Add rest of flour; mix with hand. Turn onto lightly floured board. 
Knead until smooth and elastic. Shape into crescents or any desired shape. Let rise 
until double (about 114 hr.). Heat oven to 400° (moderately hot). Bake 15 to 20 
minutes, until golden brown. Makes 11 dozen rolls. 
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9-oz. can crushed pineapple 1 tsp. salt 

V4 cup soft butter V3 cup soft shortening 
V2 cup brown sugar (packed) (part butter) 

2 cups sifted GOLD MEDAL Flour legg 

1 cup sugar 1 cup milk 

3 tsp. baking powder 1 tsp. vanilla 


” 


Heat oven to 350° (moderate). Grease a square pan, 9x9x144” or 
a 10” skillet. Mix undrained pineapple, butter, brown sugar and 
spread in bottom of pan or skillet. Sift flour, sugar, baking powder, 
salt into bowl. Add shortening, egg, milk, vanilla. Beat 2 minutes, 
medium speed on mixer or 390 vigorous strokes by hand. Scrape 
sides and bottom of bow! consianily. Pour batier over fruit in pan. 
Bake 45 to 50 minutes. Turn cake upside-down immediately on serv- 
ing plate to prevent sticking. Leave pan over cake for a minute. Top 
with whipped cream. 
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